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ON THE COVER 

Centro is among the many Twin Cities restaurants 
participating in this year's Dining Dut For Life 
event on April 29. Photo by Mike Hnida 


4 | LAVENDER | APRIL 8-21, 2021 


LAVENDER 


T TC eee  B-— 
nc md v WI e LN 


Available on LavenderMagazine.com with Exclusive online only content. 
Read our Digital Edition on issuu.com or on the app. Register to win Prizes. 


НОО 
.. YOULIKE TO SEE 
-ON THE COVER 
OF LAVENDER'S 

22ND ANNUAL 


O dansinn nonnen | l F 
Winner will appear оп Lavender's F | ITI | N? 
2021 Pride cover, featured in an ш 
article rece 

of ri 


CAST YOUR VOTE NOW! 
LAVENDERMAGAZINE.COM/PRIDECOVER 


Lawyers you know, 
women who lead. 


www.bestlaw.com 


BEST & FLANAGAN 


Ji, CFP®, ChFC®, CASL™, CAP® 
Roya Moltaji 


Senior Financial Planner, 
Financial Services Representative 


2013 Quorum Business 

Leader of the Year 

100 S 5th St, Suite 2300, 

Minneapolis MN 55402 

rmoltaji@financialguide.com  DREAM-VISION- PLAN Relational Financial Plannin 


Call Roya today at 


952-769-2126 
WWW.ROYAMOLTAJI.COM 


Securities and investment advisory services offered through qualified registered representatives of MML Investors Services, 
LLC. Member SIPC. Roya, LLC is not a subsidiary or affiliate of MML Investors Services, LLC, or its affiliated companies. 


RESTORATION ° RESIDENTIAL My 


Happily serving the most exclusive 
clients in the Twin Cities for over 30 years 
FAMILY OWNED 


CRN202010-238440 


millcityrestoration.com 


You need to insure both your auto and 
your home, so why not save money in the 
process? Call today for a free, no obligation 


look at auto and home discounts 
from American Family. 


Dawn Bartell Agency 

4020 Minnehaha Ave, Ste. 1010, 
Minneapolis, MN 
dbartell@amfam.com 
612.333.5554 


Pp A NN 
AMERICAN FAMILY 
PINSURANCE | 


American Family Mutual Insurance Company and its Subsidiaries 
American Standard Insurance Company of Wisconsin 
Home Office - Madison, WI 53783 
American Family Insurance Company 
‘American Standard Insurance Company of Ohio 
Home Office - Columbus, OH 43240 
www.amfam.com © 2008 


All your protection under one roof * 


6 | LAVENDER | APRIL 8-21, 2021 


LAVENDER 


Volume 26, Issue 675 April 8-21, 2021 


Editorial 


Managing Editor Ryan Patchin 

Editorial Assistants Kassidy Tarala, Linda Raines 
612-436-4660 

Editor Emeritus Ethan Boatner 

Editorial Associate George Holdgrafer 

Contributors Brett Burger, Ellen Krug, Steve Lenius, Mike 
Marcotte, Jennifer Parello, Holly Peterson, Jamez L. Smith, 
Randy Stern, Zaylore Stout, Kassidy Tarala, Bradley Traynor, 
Carla Waldemar 


Advertising 

Vice President of Sales & Advertising 
Barry Leavitt 612-436-4690 

Account Executives 

Nathan Johnson 612-436-4695 

Richard Kranz 612-436-4675 
Advertising Associate: George Holdgrafer 
Sales & Event Administration: 

Linda Raines 612-436-4660 

National Sales Representatives 
Rivendell Media 212-242-6863 


Creative 
Creative/Digital Director Mike Hnida 612-436-4679 
Photographer Sophia Hantzes 


Administration 


Publisher Lavender Media, Inc. 

President & CEO Stephen Rocheford 612-436-4665 
Chief Financial Officer Mary Lauer 612-436-4664 
Distribution Manager/Administrative 

Assistant Renée Schwarz 612-436-4660 

Founders George Holdgrafer, Stephen Rocheford 
Inspiration Steven W. Anderson (1954-1994), Timothy 

J. Lee (1968-2002), Russell Berg (1957-2005), Kathryn 
Rocheford (1914-2006), Jonathan Halverson (1974-2010), 
Adam Houghtaling (1984-2012), Walker Pearce (1946- 
2013), Tim Campbell (1939-2015), John Townsend (1959- 
2019) 


Letters are subject to editing for grammar, punctuation, space, and libel. 
They should be no more than 300 words. Letters must include name, ad- 
dress, and phone number. Unsigned letters will not be published. Priority 
will be given to letters that refer to material previously published in 
Lavender Magazine. Submit letters to Lavender Magazine, Letters to the 
Editor, 5100 Eden Ave, Suite 107, Edina, MN 55436 or e-mail editor 
lavendermagazine.com. 


For our Privacy Policy, go to LavenderMagazine.com/ 
resources/privacy-policy 


Lavender Media, Inc. 

5100 Eden Ave, Suite 107, Edina, MN 55436 
612-436-4660 Office 

612-436-4660 Subscriptions/Distribution 
612-436-4660 Lavender Advertising 


LAVENDER 


MAGAZINE.COM 


Lavender 2016 
Magazine of the Year 


920-484-3348 


Entire contents copyright 2021. All rights reserved. Publication of the name 
or photograph of any person, organization, or business in this magazine does 
not reflect upon one's sexual orientation whatsoever. Lavender" Magazine 
reserves the right to refuse any advertising. This issue of Lavender" Magazine 
is available free of charge during the time period published on the cover. 
Pickup at one of our distribution sites is limited to one copy per person. 


Make sure your Business, 
Organization or Event is part of 


LAVENDER’S 2021 
PRIDE EDITION! 


“ТУ 
n à Deadline: May 14, 2021 
Published: June 3, 2021 


To reserve ad space, call 


612-456-4660 


or email 
info@lavendermagazine.com 


Available in print, online, iPad, 
and smartphone editions, 
and distributed at more than 
430 sites, including around all 
major Pride events. 


OUR LAVENDER 


FROM THE EDITOR | BY RYAN PATCHIN 


Mall Munchies 


The mall is back. After months of mostly-empty hallways and roped- 
off food courts—the Mall of America has rebounded to pre-pandemic 
crowds, eateries abound. 

By random coincidence, I was visiting the mall on March 17, 2020— 
the day it was announced the mall would close for two weeks as the coro- 
navirus took over our hospitals and headlines. Three months after the 
two-week closure was announced, the mall was reopened to the public. 

The months that followed saw a slow-burn back to life. Dynamic re- 
strictions crippled the mall’s ability to attract a crowd; online shopping 
had never looked so attractive. It took nearly a year, but there’s been a 
reversal—I’ve seen it for myself. 

Perhaps most noticeably back to life: the food. 

I have always been creature of habit when it comes to mall-eating. ГЇЇ 
have my go-to place for a while, then move on to another; I tend to stay in 
the food court(s). When I’m not dining solo, I like to venture outside the 
cafeterias, and explore the ample-options available to satiate shoppers. 

Crave is a dating institution. Whether it’s a first date or a silver an- 
niversary, Crave will work. They have the best steak in the mall, and 
they offer some unique seating options in their giant third-floor steak- 
house. The first time I ate at Crave, I sat in their “patio” area, which is 
a completely different experience than the main dining room. Both are 
excellent spaces for a memorable meal—and people watching! Make it 
an Uptown night by grabbing drinks at Radisson Blu's Firelake cocktail 
lounge (second floor) before heading to dinner. 

The Rainforest Café, Cowboy Jack's, and Wahlburger's have all played 
host for my family's staycation gatherings. They're well-positioned for 
large(ish) groups and their menus tend to please a variety of palates. 
Natural wonders for the kids, themed, boozy drinks and beer for the 
grown-ups. Bases covered. 

My favorite burger in the mall has to be the prime, char-broiled ham- 
burger from Twin City Grill. I must've walked by this first-floor institu- 
tion 5oo times before finally stopping to read the menu posted on the 
restaurant's exterior. I dove into that burger with high hopes that were 
satisfied and pleasantly surprised. If you're in a hurry, Shake Shack or 
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Johnny Rockets can sling a brisk burger—both existing on the outskirts 
of opposite food courts. 

The Hard Rock Café used to be my go-to patio for people-watching. 
Encased by glass walls, yet planted firmly in the bustle of Nickelodeon 
Universe—the Hard Rock held a special place in my heart. They seemed 
to have fallen victim to the pandemic; signage was removed months 
back. RIP first dates and Tupelo Tenders. 

With the Hard Rock’s unplugging comes a new top spot: Bubba 
Gump Shrimp Co. Bubba Gump offers a full bar and an indoor patio to 
keep me voyeuristically satisfied. The dining room is sectioned off into 
themed areas that produce a different experience with each visit. I order 
off the menu: requesting an adult portion of the pillowy-crisp popcorn 
shrimp offered on the kids’ menu. I’m not positive they love it, but they'll 
do it. Ask for Paul. 

That leaves dozens of worthy, yet unmentioned places to itch your ap- 
petite. New restaurants are popping up, keeping options fresh and leav- 
ing foodies impressed. The Mall of America has implemented COVID 
restrictions to ensure your safety while you visit. When you're ready, I 
think you owe yourself a visit to the munchie mansion in your backyard.li 
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A WORD ІМ EDGEWISE | BY E.B. BOATNER 


Never Too Early to Adult 


Max Brooks's novelization of Minecraft: The 
Island, and Julie Lythcott-Haims’s Your Turn: 
How to Be an Adult, target widely differing audi- 
ences—yet each addresses the ongoing strug- 
gle to personal agency. Brooks’s character must 
survive on an alien, sometimes hostile, world; 
Lythcott-Haims’s readers need similar strate- 
gies to attain adulthood in our “real” world. 

Lythcott-Haims’s How to Raise an Adult was 
a NYT best-seller. Now, “Fresh off of a book 
about how we parents can inadvertently rob 
our children of agency and resilience when we 
do too much for them,” her publisher wanted 
“something about adulting“. 

Although former Dean of Freshmen at Stan- 
ford, holding a Stanford BA, Harvard Law JD, 
and MFA from California College of the Arts, 
Lythcott-Haims still suffered the pangs of “pre- 
tending adulthood” addressed in Your Turn. 

Lythcott-Haims assure readers: 

“Т am not wiser than you. 

I have been broken. sad, scared, bewildered, 
worried, and ashamed. 

I try to help humans make their way in life. 


I'm rooting for all of us to be okay.” 

Lythcott-Haims suggests the chatty, frank 
text may be perused in various ways and times. 
She stresses, “This isn’t a generic adulthood 
we're talking about, it’s yours. Whatever I have 
to offer you, equally valid are your own hopes, 
fears, plans and dreams.” 

Brooks, son of Mel Brooks and Anne Ban- 
croft, author of World War X, told an interviewer, 
“When I first started playing with my son, I 
knew that this was not just special, but this is 
potentially world-changing ... I’m not exaggerat- 
ing when I say that I think that Minecraft has the 
potential to be the greatest teaching tool since 
[the] Gutenberg printing press.” He novelized 
Minecraft: The Island in 2017, and just out, Mine- 
craft: The Mountain. 

In Island, a drowning person thrashes his 
way to a sandy shore, his body morphed into 
Lego-like blocks. He must seek immediate shel- 
ter, find food, evade murderous night-beings. 
And he does. Initially bereft of skills, he learns 
from potentially fatal mistakes, inching into 
agency, his only interlocutor a blocky cow, com- 


municating in nuanced Moos. Chapter head- 
ings, also listed from his journal, highlight his 
learning: “Panic drowns thought,” “Fear can be 
conquered. Anxiety must be endured,” “It’s not 
failure that matters, it’s how you recover.” 

Plenty of action; dead skeletons and zombies 
to absorb the young player, but, like Your Turn, 
solutions emerge without didacticism. Both nar- 
rators, named and anonymous, are direct, shar- 
ing experiences with an emphasis on thinking, 
fending for oneself, and the inevitability of con- 
sequences following every action. 

Writing to an older group, Lythcott-Haim 
cheerful reveals her own past missteps, and 
ends each chapter with “Don’t Just Take My 
Word,” where young adults share experiences. 

Agency; Practice; Persistence form the founda- 
tion and framework for both books, and apply to 
all ages. Fantasy or Reality, no one always suc- 
ceeds. Practice is paramount: You don’t become 
anything in one try, so both authors urge: Never 
give up, you'll fail, but it’s your response to fail- 
ure that shapes your growth. Step up and take 
your turn. Ё 
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OUR LAVENDER 
LAVENDER LENS | BY SOPHIA HANTZES 
Two African American Female Head Coaches and Former WNBA Players 
Adia Barnes and Dawn Staley Lead Their Teams to the NCAA Women's Basketball 
Final Four for the First Time 


Adia Barnes and the Arizona Wildcats take on Geno Auriemma and the Connecticut Huskies while 
Dawn Staley and the South Carolina Gamecocks take on Tara VanDerveer and the Stanford Cardinals in the Final Four 
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2019 NCAA Division | 

Women's Basketball 
Championship Game 
Tampa Bay, Florida 


University of Notre Dame Fighting Irish 81 
Muffet McGraw, Head Coach 


Baylor University Lady Bears 82 
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WHAT А 
TIME TO 
BE ALIVE 
AND DINE 


BY KASSIDY TARALA 


The Aliveness Project has been 
helping Minnesotans deal with 
both pandemics, COVID-19 and 
HIV/AIDS. Now it’s time to 
celebrate. 


The Aliveness Project provides lifesaving 
services, food, and other basic necessities to 
people living with HIV (PLWH) throughout 
Minnesota. Now, the organization is helping 
folks with HIV find housing with the new 
Rapid Rehousing Program. 

“We firmly believe that housing is health 
care, and this program will provide direct aid 
to get our members off the streets/shelters 
and into a home of their own,” says Dylan 


Boyer, communications and events manager of 


The Aliveness Project. 

Another new service of The Aliveness 
Project is the at-home HIV testing kit, which 
allows folks to get tested for HIV during the 
COVID-19 pandemic. Through The Aliveness 
Project’s partnership with Greater Than AIDS 
and Walgreens, the organization is able to pro- 
vide at-home HIV self tests, which are mailed 
directly to people’s homes. 

Clearly, The Aliveness Project has its 
hands full meeting the needs of folks with HIV 
in Minnesota. And the pandemic hasn’t made 
things any easier. 

“The pandemic has hit our community 
hard. The Aliveness Project is first and fore- 
most a community center and a safe space 
for PLWH to live without shame or stigma,” 
Boyer says. “When COVID-19 hit last March, 
we made the difficult decision to end all com- 
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munal gathering to help slow the spread of 
COVID-19 and keep our HIV community safe. 
Fortunately, we have still been able to provide 
to-go meals, curbside pickup groceries, and 
telehealth services to keep our community 
connected." 

Boyer says the HIV/AIDS community has 
continued showing up for one another during 
the pandemic, despite the lack of in-person 
gatherings. “The amount of love and support 
we have received this past year is astonishing 
and it kept our spirits high," he says. 


the 


project 


Aliveness 


r Croat 


DINING OUT FOR LIFE 


к 


Despite the many limitations of the 
COVID-19 pandemic, Boyer emphasizes 
that there are still many ways people can get 
involved and give back to the HIV/AIDS com- 
munity, which is perhaps more important now 
than ever. 

“We are allowing volunteers back in the 
building at a limited capacity, and face masks 
are required. Many of our volunteers are on a 
bi-weekly schedule or come in once a month," 
Boyer says. "You could also host a food drive 
at your work, apartment building, or neighbor- 
hood. Our food shelf is always taking dona- 
tions of non-perishable goods and personal 
hygiene items." 


Another way to take action is to send ап 
email to your elected representative and ask 
them to support The Aliveness Project’s three 
bills that have been introduced in St. Paul 
this month, which would expand prevention 
medications and protect access to lifesaving 
HIV treatments. 

Though the work of The Aliveness Project 
is certainly never-ending and incredibly cru- 
cial, the organization still makes time to con- 
nect with the community and celebrate life. 

The Aliveness Project’s Dining Out For 
Life event, on Thursday, April 29, allows 
attendees to order takeout, do curbside 
pickup, or dine-in safely at a local supporting 
restaurant. Whatever you choose, a portion 
of your bill will benefit The Aliveness Project 
and those living with HIV/AIDS. 

Another upcoming event is the Red Rib- 
bon Ride, which is happening August 20-22. 
Participants “pedal forward together as we 
venture through the wilderness of Minnesota 
to raise funds and awareness of HIV/AIDS,” 
Boyer says. Registration for the Red Ribbon 
Ride is now open. 

For more information about The Aliveness 
Project, visit aliveness.org. ll 
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CASUAL, 
QUICK, 
CENTRO 


BY KASSIDY TARALA 


When you're craving great 
tacos and delicious margaritas, 
Centro has you covered. 


The other night, my partner and I made 
plans with our two friends who have become 
our (very small) quarantine circle over the 
past year. We wanted to have a game night, 
which quickly turned into a margarita night, 
which quickly turned into a taco night. I 
mean, you can’t have game night without 
cocktails, and you definitely can’t have mar- 
garitas without tacos. 

First, we considered doing a grocery run 
and making our own tacos. But what fun is 
a game night if you have to spend half of it 
cooking? So, it only made sense to pick up an 
order from our favorite taco joint, Centro in 
Northeast Minneapolis. 

I have serious taco cravings slightly more 
often than I would like to admit, so Iam no 
stranger to Centro. It’s affordable, quick, 
casual, and delicious—basically everything I 
want in a taco place. And not only has Centro 
become a staple in my household, but it’s also 
proven itself to be a staple of the community, 
too. 

“We really have a mix of guests that visit 
us which we truly love! A lot of our guests live 
in the Northeast neighborhood and swing in 
after they finish their day at their art studio. 
Families, couples, and friends also gather at 
Centro for any occasion. It’s really great to see 
familiar faces again as we slowly open back 
up. It makes us feel warm and happy inside,” 
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says Cody Webster, marketing and catering 
manager of Centro. 

Centro, which is owned and managed by 
Jami Olson, was started by a passionate group 
of people who love hospitality and creating a 
fun space for guests, which definitely shows in 
every detail of the restaurant and its menu. 

"The idea of Centro was to build a casual 
quick-service hangout where anyone could 


0200 


enjoy great tacos and margs and create the ex- 
perience that suited them. An amazing team of 
people helped lift the concept off the ground 
and put it into action,” Webster says. 

“Our mission is to always help grow and 
support our community. We want everyone 
in our space (staff and guests) to feel safe, 
comfortable, and welcome. We want our 
neighborhood to thrive and provide opportu- 


Continued on page 16 
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nity,” Webster adds. “We have the opportunity 
to create a space that is healthy and fun. We 
have the privilege to collaborate with other 
organizations to get things done and to help 
out in our city. Supporting and enhancing our 
community is always number one on our list, 
starting at Centro’s front doors.” 

Like so many others, Webster says, Centro 
had its fair share of hiccups and hurdles to 
jump through to get Centro open. But after 
some time of fine-tuning and making adjust- 
ments, Centro became the well-oiled machine 
that it is today. 

“The team was proud of their hard work 
and what was accomplished. And then March 
2020 hit... a wrench in the well-oiled machine. 
Through the pandemic, we've really learned 
so much about what’s important as a business 
and as a Centro family,” Webster says. “The 
health and safety of our staff, the prosperity 
of our neighborhood, learning it’s okay to not 
be okay; the list goes on! It’s been extremely 
challenging for everyone this past year but 
with challenge comes growth. We are hope- 
ful that on the other side of June is a bright, 
sunny, and full-ofmargaritas future!" 

Because of Centro’s quick-service concept, 
the restaurant remains a hot spot today, 
through curbside pickup and safe, socially 
distanced dining. 

“Everyone loves tacos and margaritas, so 
inherently, the people come! That's just where 
Centro starts. After enjoying the tacos and 
margs, guests develop a deeper connection to 
the restaurant and staff. Our team culture at 
Centro is the most important thing to us, and 
it really translates to our guests. When you're 
happy on the inside, you can see it on the 
outside,” Webster says. "We've worked really 
hard to create a safe and accepting space for 
everyone in our restaurant, and the commu- 
nity can feel it." 

Webster says this attitude has allowed 
Centro to make connections with people and 
organizations in the Twin Cities, one being 
'The Aliveness Project, which is hosting its 
Dining Out For Life event on Thursday, April 
29. Centro is one of several restaurants par- 
ticipating, so if you want to enjoy some tasty 
tacos and margs that support people living 
with HIV/AIDS, you're in luck! 

^Who knew margaritas could make such 
good happen," Webster says. 

For more information about Centro, visit 
centrompls.com. I 
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deals on wine, spirits, and beers! 
Visit us online at www.haskells.com 
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We deliver everywhere in the metropolitan are 


11 Metro Locations! 
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А 
SPIRITED 
HISTORY: 
HASKELL'S 
WINE AND 

SPIRITS 


BY RYAN PATCHIN 


Haskell's Wine and Spirits has been a Twin 
City tradition since prohibition times. This 
well-stocked libation destination is steeped 
in hometown history. I spoke with Haskell's 
Vice President of E-commerce & Digital 
Marketing, Beau Farrell—to learn more about 
Haskell's storied history. 


HOW LONG HAS HASKELL'S 
BEEN AROUND? HOW DID 
HASKELL'S GET STARTED? 


Haskell's was started in 1934 at the repeal 
of Prohibition. However, Benny and Fritzi 
Haskell had been supplying spirits to the 
Twin Cities community all during prohibition. 
There are countless stories of meetings in 
Loring Park, and swapping baby buggies, one 
was filled with cash, the other booze. They 
ran their operation out of the Radisson Hotel 
in downtown MPLS. Unfortunately, Benny got 
busted for this. But fortunately for us, Fritzie 
did not. So, when alcohol became legit, they 
put the license in her name. Back then, the li- 
cense holder also had to be physically present 
at the store. So, what was Fritzie to do while 
Benny and his buddies sold the finest whiskey 
and gin and beer? Sell wine of course! 

Fritzi brought the first container of wine 
into the United States from Europe in 1935. 
She traveled all over Europe in the mid 1930s 
and was guest of honor at many prestigious 
houses, like Hennessy, A. Hardy, and Piper 


18 | LAVENDER | APRIL 8-21, 2021 


А ГИ 


Heidsick. She was a visionary. We have heard 
many stories from Twin City professionals 
from over the years, and they are all the 
same—lawyer passes the bar or becomes a 
judge, businessman closes a big deal and goes 
to Haskell’s to buy a bottle of Bordeaux to cel- 
ebrate. Fritzie would look them up and down 
and ask if they knew anything about these 
special wines. Most answers were, “No. I just 
passed the bar and want to celebrate!” She 
wouldn’t let them buy the bottle. She would 
set them up with a handful of other introduc- 
tory bottles and directed them, “drink these, 
learn to enjoy them, and when you are fin- 
ished, come back and see me and maybe, just 
maybe I will sell you this special wine.” She 
started many, probably thousands, of people 
along in world of wine, guided by appreciation 
and love of the grape, and not by price and or 
brand. Fritzie really was a visionary, she was 
WAY [ahead of] her time. 


WHAT IS HASKELL’S SPECIAL- 
TY? WHAT CAN I FIND THERE 
THAT I MIGHT NOT FIND ELSE- 
WHERE? 


Haskell’s has a huge selection of wines, 


spirits, cordials, ciders, seltzers, and brews 
from all over the world. And we carry these at 
very reasonable prices. 

We serve anyone who has an interest in 
any beverage—alcohol...wine...spirits... 
cordials...beers...ciders...and seltzers. Not to 
mention wines from almost every major grow- 
ing region on Earth. Check out some of the 
values from the Cote du Rhone, Rioja, or the 
Mosel-all great wines at really great values. 


WHO SHOPS AT HASKELL’S? DO 
YOU TEND TO SEE REPEAT CUS- 
TOMERS? ONLINE CUSTOMERS? 
CURIOUS BEGINNERS? 

Whether you are an expert or a beginner, 
our strengths are service and selection at 
great prices. We travel the vineyards of the 
world and bring them right back to the Twin 
Cities for everyone to affordably enjoy. We 
take orders for curbside pickup, delivery, or 
out of the metro shipping. You can order in 
person, online, or over the phone. And when 
you call us, you actually talk to a person. We 
constantly take inquiries and questions from 
folks curious about new products, or from 
folks looking for pairing suggestions to make 


; di. Jh 499% uj 


the meal special. We like to joke, ‘we can’t 
make the meal for you, but we can make the 
meal memorable!" 


WHAT HAVE THE PAST 13 
MONTHS BEEN LIKE? WHAT 

IS IT LIKE BEING AN ALCOHOL 
RETAILER DURING A PANDEM- 
IC? SEEING ANY INTERESTING 
TRENDS? 

Pandemic buying, mixed with announce- 
ments from the Governor, mixed with 
strange weather, mixed with social unrest, 
mixed with the constant change always 
happening in the alcohol world, mixed with 
European tariffs and shipping problems, 
dock strikes, a poor euro exchange rate, 
aluminum shortages and other day-to-day 
happenings—it has been quite the wild ride 
for the past year plus. Glad we are busy, but 
man, it was like the movie Groundhog Day, 
the same thing over and over for almost a 
year! 


TO SOMEONE WHO MAY- 
BE HASN'T SHOPPED AT 
HASKELL'S: A REASON TO STOP 


IN — WHAT CAN YOU SOLVE 
THAT ANOTHER LIQUOR STORE 
CANNOT? 


Check us out. We are the longest operat- 
ing business in [Downtown Minneapolis]— 
we are located in the historic Young Quinlin 
building on 9th street. Huge selection and 
great service is what we are about. We do so 
much more than your standard shop. Need 
help planning a party? Need help starting a 
wine cellar? What about moving or storing 
a cellar? Yup, we do that too. Need help 
selecting a wine to go with Halibut? How 
about a special three bottle wedding gift 
meant for the recipients to open and enjoy 
on significant years, 1st, 5th, and 10th with a 
letter describing the wine and when to enjoy 
them? These are just a few examples of what 
sets us apart. 

Haskell's has 12 locations around the 
Twin cities. Stop in and expand your alcohol 
education, grab that hard-to-find bottle, or 
request a recommendation for something 
new. Haskell's has the inventory and intel- 
lect to keep you in good spirits. Е 


STARTING 


The temperatures are rising and you 
are getting ready to relax with a glass 
of chilled wine in hand or entertaining 
with family while they do the same. This 
'must-have!' list of wines for Memorial Day 
weekend will help you pair various 
types of fare, from BBQ to freshly- 
caught fish, to make your event 
special. 


То start your BBQ off on the 
right foot, serve a Rosé. A Tavel 
from the South of France is the 
way to go. The region of Tavel is 
the only region in France entirely 
devoted to the production of Rosé. ME 
We recommend Tavel Cuvee \ 
Royale. 


Planning on grilling something 
a bit lighter? Try pairing a New 
Zealand Sauvignon Blanc with 
fish or shellfish. The citrusy 
bouquet that Kiwi Sauvignon 
Blanc has will marry brilliantly 
with lighter, flaky fish or seafood. 
Try Silver Beach Sauvignon 
Blanc. 


While many people opt for white 
or Rosé wines as the thermometer 
rises, red wines certainly have 
their place as well. When pairing 
wine with barbecued meats, look 
for a medium to full-bodied red 
wine with a bit of spice. Malbec 
from Argentina is just that wine. 
Full-bodied, full of fruit, and 
finishes with tones of black 
pepper—perfect for any heavy 
meat or vegetable coming off the grill. 
Aguaribay Malbec is a favorite. 


Haskell’s 
The Wine People! 


PURVEYORS OF DISTILLED SPIRITS, CRAFT 
BREWS, AND THE FINEST WINE. THE TWIN CITIES 
WINE MERCHANT, SINCE 1934. 


WWW.HASKELLS.COM 
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MALL 
CUISINE: 
NOVEL 
NOSHING 
+ FAN 
FAVORITES 


BY HOLLY PETERSON 


The combination of the spring weather and 
the vaccine rollout has a lot of us Minnesotans 
slowly crawling out of hibernation, ready to 
try some new things and discover what we 
missed over the last year. We are going to go 
ahead and assume that the Mall of America 
is on your list of places to rediscover in 2021 
and—good news—there are three new Mall 
of America restaurants that you are going to 
want to experience. 


THE FAIR ON 4 


The Fair on 4 is the cool new food and 
entertainment destination at the Mall of 
America. Take a few spins around the 1⁄4 mile 
go-kart track, try your hand at axe throwing, 
and don’t you dare leave without indulging 
in the fair-inspired food items on the menu. 
From cheese curds to hand dipped corn dogs 
to cocktail floats, The Fair on 4 is the best way 
to enjoy all your fair favorites year-round. 

Hours: Sunday-Thursday 11 AM - 7 PM / 
Friday-Saturday 10 AM - 9 PM 

Location: 4th floor East Side 

Food: Fair Food, Pizza, Craft Beer 

Opened: March 2021 


Continued on page 22 
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This past year has been very hard on our 
industry. We'd like to help out by giving 
your people a place to have some fun! 


Sun or Mon 7pm-Close 


* Free bowling! * Free shoe rental! * Free pizza! 


* Free wings! • 2 drink tickets! (good for beer) • pu rcd 
FOOD DRINK FUN 


n m 
Со арро 9529296810 | -FINE DINING - CULTURAL CUISINE DELICIOUS DESSERTS 


www.ParkTavern.net LOCAL BREWS : URBAN & LAKE SETTINGS 


3401 Louisiana Ave, St. Louis Park : . VisitBemidji com 


| resh atmosphere. New decor A reimagined menu — compliments of our new 

executive chef — culinary maestro Peter Drinan. Hailing from Buenos Aires by way 
of Brooklyn, Chef Peter delivers a cosmopolitan blend of fresh ideas and traditional 
favorites. The windows are open. The patio is open The possibilities are limitless. 


So stop in and say hello. Welcome back to the Twin Cities signature standby for 


personality and palates. We saved you a seat. 
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WAFELS & DINGES 


If the name “Wafels & Dinges" rings a bell, 
itis probably because you happened across 
one of their iconic yellow food trucks some- 
where in New York City. Now you can scratch 
that NYC itch without hopping a plane—sim- 
ply head over to the Mall of America and get 
your Belgian Waffle on. Top a “wafel” with 
your choice of “dinges” (that’s “toppings” for 
those of us who are not up on our Belgian 
slang), which include delectable options like 
whipped cream, fudge, strawberries, and 
more. 


DUNKIN' DONUTS 


Chances are good that you are already 
familiar with Dunkin' Donuts—which is all 
the more reason to stop by their most recent 
location. With more than 50 kinds of donuts to 
choose from and some of the most deliciously 
saccharine coffee in town, this is the perfect 
spot to grab a snack before you walk the clas- 
sic Mall of America loop. 


For anyone looking for a sit-down dining 
option next time you venture out to the mall, 
try one of our tried-and-true Mall of America 
favorites: 

Cantina Laredo: Located at 3rd Floor 
West, Cantina Laredo is a Mexican restaurant 
that features made-from-scratch recipes. With 
its mouth-watering appetizers and entrees, 
Cantina Laredo is sure to become a go-to if it 
is not already (Cantina Laredo also happens to 
make this writer's favorite margarita in town). 

Masu Sushi & Robata: Located at 344 
East, Masu Sushi & Robata is known for its 
delicious sushi and unparalleled noodles. 
Whether you are feeling ramen, yakisoba, ro- 
bata, or steamed buns, you are going to leave 
this meal feeling a little happier. 

Sugar Factory: Located at 206 South, 


5, ; 


"EL 


Sugar Factory is the place to go if you 
are looking for something gorgeous to 
feature on your Instagram. Sugar Factory 
serves great American food like burgers 
and specialty pizzas. Make sure you treat 
yourself to their over-the-top drinks and 
sweet treats! 

FireLake Grill House and Cocktail 
Bar: Located in the Radisson Blu connected 
to the Mall of America, FireLake Grill House 
and Cocktail Bar offers a fun menu, including 
a mean Minnesota Wild Rice soup and a ro- 
bust selection of specialty cocktails. Needless 


to say, this cozy spot is a great option for date 
night! 

'The Mall of America is committed to keep- 
ing everyone safe throughout the COVID-19 
pandemic. The mall has taken measures like 
installing hand sanitizer dispensers and direc- 
tional arrows to guide foot traffic throughout 
the mall. Please do your part when at the 
Mall of America by following current COVID 
guidelines like wearing a mask and staying 
socially distant. 

Let's make this escape from hibernation 
sustainable by being as safe as possible! E 
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Custom Framing and Local Art 


2022A Ford Parkway 
St. Paul, MN 55116 
651-698-3372 


WWW.FRAMEWORKS-GALLERY.COM 


Visit BigGayNews.com for your weekday 
news featuring Local, National and 
International GLBT News. 


Мо one who served deserves 
to be homeless. 


" А 
WOOD FIRE PIZZA Housing 
96 BROADWAY ST. NE 


MINNEAPOLIS, MN 55413 È «e Em p loy ment 
x V 


(612) 379-3028 


WWW.ELEMENTPIZZA.COM Ы Leg al 
Bring this ad in and receive 10% off your order. LT 3 


CV 


~, www.mac-v.org 


Ё. 1-833-222-6228 


| Read us on 
| iSSUU 


| 
| 


е Say по їо mass-produced 
conglomoglasses. Stop by family 
and locally-owned Owl Optical 


for lovingly hand-designed 
eyewear with an edge. 
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UPTOWN 


— @ GRANADA THEATER — 


The Uptown Lobby and Patio is the perfect 
spot for friends, date night, Crabby Hour 
Specials and Brunch beginning in May. 
Join us for new specials and a menu reboot. 


OPEN MID APRIL 


OPTICAL FOR HOURS AND RESERVATIONS 
НЕ. агы UPTOWNLOBBY.COM | є12.439.2558 
4318 Upton Ave S, MPLS 3022 HENNEPIN AVE S, MPLS 
owloptical.com EVENTS GRANADAMPLS.EVENTBRITE.COM 
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KEEPING 
IN 


SPIRIT(S): 


DU NORD 
CRAFT 
SPIRITS 


BY HOLLY PETERSON 


"Anything worth doing is always done 
with a group of people," says Chris Montana, 
owner and founder of Du Nord Craft Spirits. 
Montana circles back to this theme of team ef- 
fort and community building constantly—and 
itis not hard to see why. 2020 dealt Mon- 
tana's business a painful one-two punch: the 
pandemic and an arson attack. These setbacks 
could have been a death sentence, but instead 
the Du Nord team grew closer than ever and 
used their existing business to create a power- 
ful non-profit. 


RECKONING WITH 2020 

At the start of the 2020 Montana was lay- 
ing the groundwork with Eat For Equity “to 
introduce food to Du Nord for the first time." 
With plans to launch in late March or early 
April of 2020, the pandemic could not have 
been timed worse for Du Nord. “We had been 
burning cash with the thought that we were 
about to start earning that back," explains 
Montana. 

Earning cash back looked increasingly 
unlikely as people began sheltering in place. 
Montana struggled to decide what was best 
for the business and his staff. “As a business 
owner and a human, I was trying to decide 
whether the responsibility to provide this 
workplace should win out over this counter- 
vailing issue of the global pandemic." This 
was one of Montana's few fumbles of the year, 
a moment that he discussed with refresh- 
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Chris Montana Volunteering at Community 
Market. "/ saw some terrible shit. But then-there 
was the love people were sharing with-us and 
each other. The conversations we're having now 
that I didn't think l'd see in my lifetime." 

Photo by Mari tri 
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Chris surveys the damage to 


house: 


"He’s such a visionary guy. F 


defi finitely sets the tone for everything." 
Photo by Du Nord Craft Spirits. 
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OPEN UP A CAN OF UFF DA 


BOOTLEGGER 
KOMBUCHA NOW 


Elizabeth Cloutier AVAILABLE IN CANS! 


PFLAG Member 


LOOK FÜR US AT ` 
YOUR LOCAL GROCER 


1 
CLOUTIER LAW OFFICES pa. DR BREWERY 


ATTORNEYS AT LAW 
WWW.BOOTLEGGERKOMBUCHA.COM 
FAMILY/DIVORCE/CUSTODY 
DOMESTIC PARTNERSHIPS/DISSOLUTION 
PRENUPTIAL AGREEMENTS 
SPERM/EGG DONOR AGREEMENTS 
SURROGACY 
GAY MARRIAGE ADVICE 
SECOND/STEP PARENT ADOPTION 
INJURIES/AUTO ACCIDENTS 
PROBATE 
WILLS & TRUSTS 
BUSINESS LAW 


Convenient Downtown Skyway Connected Offices 


612.332.5100 


Free Initial Consultation 
Suite 1600 Medical Arts Building, 825 Nicollet Mall, Minneapolis, MN 55402 


OVER 25 YEARS OF LEGAL EXPERIENCE 


WWW.CLOUTIER-LAW.COM 


CREATE YOUR 
UNIQUE 
WEDDING 
RING STYLE 


ISSUES 


Hundreds of unique designs customized Юю tell your story 


(2 Y Handcrafted in Minnesota with unique materials, 
©) including whiskey barrel oak. Schedule a free 


online video consultation today to start 


lewelry by ae . 
| Г designing your dream rings! 
О © | | 651.321.9267 
SUBSCRIBE ONLINE AT www.jewelrybyjohan.com 


LAVENDERMAGAZINE.COM/SUBSCRIBE JEWELRY RE-IMAGINED 
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“We make five products. We only make what we like...We like our gin. We like our vodka. We like our 
whiskey. We like coffee liqueurs and we like apple liqueurs.” Photo by Soona. 


ing candor: “The mistake there was that [it] 
wasn’t really my decision to make. I should 
have talked to my staff...I shouldn’t have been 
thinking about it by myself.” 

After his staff persuaded him that shutting 
down the cocktail room was the best move, 
the reality of the pandemic hit. Convinced 
that his business would not survive the year, 
Montana decided “If we’re going down — we’re 
going down swinging” and the Du Nord team 
started producing sanitizer. 

“We didn’t sell any of it,” Montana says. 
Instead, Du Nord donated what they made to 


Meals on Wheels and first responders. “Con- 
sidering what would happen later it was mildly 
ironic that a lot of it went to police depart- 
ments.” Eventually word spread and people ap- 
proached the distillery for sales. “Those sales 
are the only the reason that we survived.” 

The team was still busy producing sanitizer 
when the protests in response to George 
Floyd’s murder began. Maria Kustritz, Produc- 
tion Manager, explains “We were bottling 
sanitizer that day —Chris texted us and said 
any staff that wanted to leave early to attend the 
protest would still get paid for their whole day.” 


The Du Nord team wanted to do more than 
just protest, though. They wanted to help. “It 
was early on in the pandemic,” Kustritz says. 
“We figured the thing we can do is bring the 
sanitizer. So there we were, giving out water 
bottles and hand sanitizer. And then the cops 
busted out their tear gas.” 

The following night the Du Nord ware- 
house was set on fire. “A bunch of product 
was lost. Bottling machines were in there. 

We lost a bunch of stuff. We also had insur- 
ance,” says Montana. “The thing I want to be 
clear about is that the original distillery was 
not touched. Not a single thing was touched.” 
Montana and Kustritz both attribute this to the 
“Black Owned Business” signs that Kustritz’s 
girlfriend insisted they put up in the windows. 
“That week sort of changed a lot for us. Our 
staff went through a lot together. We got a lot 
closer,” says Kustritz. 

The sense of solidarity the Du Nord team 
developed that week was mirrored in the 
outpouring of support in the wake of the fire. 
“We had 12,000 people from around the world 
donate to us,” Montana says, awe still audible 
in his voice all these months later. “It’s not like 
I have 12,000 friends. People just wanted to be 
part of helping out.” 


Join our Team of Caregivers 


YOU are: Compassionate. Caring. Reliable. 


CAREGIVING is: Rewarding. Flexible. Respected ур, 


PAY is: $15-$17 / hour DOQ 


АКЕ Right o 
Home 


In Home in Home Care & Assistance & Assistance 


Apply Today: 
www.RAH-tc.net/employment 


952.854.6122 


DEFENDERS OF INDEPENDENCE FOR 20 YEARS! 


NORTHWESTERN Ф HEALTH SCIENCES 


UNIVERSITY 


HELP SHAPE THE FUTURE 


OF HEALTHCARE 


Acupuncture • Chinese Medicine • Chiropractic • 


Massage Therapy 


Medical Laboratory Sciences • Radiologic Sciences 


(9) nwhealth.edu/lavender 


|) 952-885-5409 


(60) admit@nwhealth.edu 
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FOUNDING THE FOUNDATION 


As donations poured in, Montana knew 
that he had an opportunity to do something 
bigger than just rebuilding what was lost in 
the fire. He started with three core missions 
that became the backbone of the Du Nord 
Foundation: stability through disaster, sup- 
porting business ownership and economic 
prosperity, and investing in rebuilding com- 
munity through intentional and innovative 
business development. 

“The middle prong is essentially done with 
because that moment has passed,” Montana 
says. The Du Nord Foundation is now focused 
on its first and third goals: stability through 
disaster and business development. 

The primary project of that first prong is 
the Community Market, which is run full-time 
by Trica Trowbridge and Jay Henderson. “It is 
the most active part of Du-Nord foundation,” 
says Montana. The Community Market is a 
food shelf with perishables, non-perishables, 
and household goods. The Community Mar- 
ket offers an easy online shopping experience 
and in-person pickups. At its peak it processed 
four hundred families per day, five days a 
week—and it continues to be a lifeline for 
many. 

The third prong is on the cusp of becoming 
a reality and is Montana’s passion project. “I’m 
choosing to focus on businesses development 
in communities of color,” says Montana. “It’s 
about who doesn’t have access, so sometimes 
it’s women or the queer community, too. We're 
looking to support business and property 
ownership." Montana's plan is to work as an 
incubator for businesses, offering access to 
resources and expertise that marginalized 
communities have been barred from in the 
past. 


NOT JUST THE CHRIS 
MONTANA SHOW 


Montana has built a strong team at Du 
Nord Craft Spirits and Du Nord Foundation 
and it is important to him that this work is 
recognized as the collaborative project that it 
is. “When these stories get written we get into 
hero narratives. I see my name an awful lot. 
What really happened is a community came 
together." 

Kustritz underlines the same point, saying 
"Chris knows that he's the face of Du Nord, 
but he wants to spread the shine. We've grown 
in the last year and there are a lot more people 
involved. There are a lot of decision makers at 
Du Nord." 


28 | LAVENDER | APRIL 8-21, 2021 


is a company Wi La E] ot tof m for what othe, е did,” Montana 
says, "We had 300 volunteers. People сате gave all of their time. 


, That's who up did Tt." Photo by Dun Nord Craft ТРЦИ. 


HENRY 
GATZ 


1.5 oz. Du Nord Fitzgerald 

1.0 oz. Lime Juice 

0.5 oz. Simple syrup 

3 Jalapeno Slices 

Rim Lowball with Jalapeno Salt. Muddle 

ingredients in shaker. Shake with ice. Serve 

in Lowball. Top with soda. 

DuN 1 Fit: 
Leads wit © Lowball Glass 


Montana and his team are also very aware 
of how much of their work has only been 
possible because of their community. “As a 
company we got a lot of credit for what other 
people did,” Montana says. “We had 300 vol- 
unteers. People came in and gave all of their 
time. That’s who really did it.” 


THE BOOZY SIDE OF THINGS 

If all this talk about the work Du Nord has 
been putting into the community is making 
you thirsty, we've got you covered. Du Nord's 
cocktail room remains closed for the time be- 
ing, but it is easy to find their products locally 
and through Reserve Bar online. “We make 
five products," says Montana. ^We only make 
what we like... We like our gin. We like our 
vodka. We like our whiskey. We like coffee 
liqueurs and we like apple liqueurs." 

Since we are stuck mostly making our 
drinks at home, I managed to score one pro-tip 
for all of you gin and tonic lovers out there. 
Next time you buy an expensive tonic, do not 
pair it with your fanciest gin. “Don’t create a 
battle in the glass!" Montana exclaims. “Опе of 


those two things is going to win in that fight. 
If you're going to buy really expensive gin, 
buy cheap tonic. If you're going to buy really 
expensive tonic, buy cheap gin." 

Like many of you, I look forward to the day 
that Du Nord's cocktail room reopens. Over 
the years Du Nord gained a reputation not 
only as a cool bar, but also as a safe space. Be- 
fore she started working at Du Nord, Kustritz 
remembers walking into the cocktail room, “I 
could immediately tell: nobody here cares who 
I date," she says. "It felt like a very welcoming 
place." 

Montana will tell you that he never aimed 
to draw a specific kind of crowd, but his in- 
clusive hiring practices paid off. "Somewhere 
around half of our staff is from the queer 
community," says Montana. "Our success is 
because of the people who work for Du Nord 
Craft Spirits." 


GET INVOLVED 


'The Du Nord team is proud of their line 
of spirits and will continue to create delicious 
beverages for all of us to enjoy. That said, they 
are excited about their non-profit venture. “I 
get the opportunity to do dope shit with all 
these awesome people," Montana says. "Ulti- 
mately, no one needs booze. It's really cool for 
us to do something that the community does 
need." 

If you, too, want to do dope shit with awe- 
some people, partnering with Du Nord is a 
great place to start. Sign up to volunteer at 
Community Market, donate to the foundation, 
or just buy a few bottles of your favorite Du 
Nord Craft Spirits. Every drop helps. 

www.dunordcraftspirits.com 

www.dunordfoundation.org # 


#DINESAINTPAUL 


BY RYAN PATCHIN 


Many industries were hurt by the pan- 
demic, the immediate wrath being dealt swiftly 
to the restaurant industry. 

The Twin Cities restaurant community 
is tight knit; this is an expansive family that 
looks out for one another. Sustained months of 
dynamic restrictions have left our food scene 
changed forever. Now, as a community, we’re 
left to pick up the pieces. 

“While we have work to do rebuilding our 


local economy amid the enduring impacts of 
this pandemic, supporting our local restau- 
rants is a critical part of ensuring our city’s 
ongoing vitality,” Mayor Melvin Carter. “Join 
us as we Dine Saint Paul and help ensure all of 
us continue moving forward together through 
these challenging times.” 

Visit St. Paul has complied an online re- 
source that shows which restaurants are open 
and which services they’re currently provid- 


ing. This comprehensive guide links you to 
menus and the social media accounts for your 
favorite venue for vittles. Ordering is a single 
click away. 

Head to DineSaintPaul.com to get entered 
in their daily gift card giveaway. The site also 
offers tips for supporting local businesses and 
details safety protocols followed by retailers 
and restaurants to ensure the safety of their 
guests. Ё 
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OUR LIVES 


LEATHER LIFE | BY STEVE LENIUS 


CLAW 21 Coming in November 2021 


With hopes that the coronavirus pandemic 
will have subsided by autumn, several major 
leather/BDSM/fetish events are being sched- 
uled for November 2021. One of these is CLAW 
(which stands for Cleveland Leather Annual 
Weekend—but everyone just calls it CLAW). 

CLAW, a huge leather/BDSM/fetish event 
that started in 2002, was originally envisioned 
as a leather event that was not built around 
some sort of leather contest. That was an un- 
usual idea at the time, but the concept has 
proved to have staying power. Attendance at 
CLAW has increased every year, growing to 
over 2200 officially registered attendees at 
CLAW’s 2019 event. 

Since it began, CLAW usually has been 
held in April in Cleveland, Ohio. But after not 
happening in 2020 because of the coronavirus 
pandemic, this year’s CLAW 21 event will move 
from April to Thanksgiving weekend, Nov. 24- 
28. 

And, due to pandemic-related issues, CLAW 
21 will be held in downtown Los Angeles. Host 
hotel will be the iconic Westin Bonaventure, 
an architectural landmark and one of the most 
photographed buildings in the world. The ho- 
tel offers a beautiful setting for a Thanksgiving 
holiday family-of-choice gathering, with plenty 
of space for educational seminars, a vendor 
market, and dining and socializing all weekend 
long. (Also, guest rooms for the weekend are 
surprisingly affordable.) 

The weekend’s schedule includes a Leather 
Family Thanksgiving Dinner on Thursday; a 
BLUF (Breeches and Leather Uniform) re- 
ception and dinner on Friday; an International 
Leather Family Dinner on Saturday; and, for 
a grand finale, the Kinky Kabaret on Sunday 
evening—a great reason to plan to stay until 
Monday. 

Earlier on Sunday, CLAW will present a 
Leather Hall of Fame brunch and induction 
ceremony. The Leather Hall of Fame, now in its 
thirteenth year, normally inducts three noted 
leather community members or organizations 
every year. However, the induction ceremony 
at CLAW 21 will highlight three new members 
for 2021: 

* Jack Jackson, former president of The Eu- 
lenspiegel Society (New York) 
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* Jack McGeorge, a founding member of 
Black Rose (Washington, DC) 
* SM Gays (London) 


and three delayed inductions from 2020: 

* Pioneering piercer Jim Ward 

* Pauline Reage, French novelist who 
wrote Story of O 

* MLC Munich 

One of the most important parts of CLAW's 
mission statement is education, and CLAW 21 
will be built around a huge slate of more than 
150 skill and education workshops spread over 
Friday, Saturday, and Sunday. There will also 
be two *Meet the Leather Faculty" events on 
Wednesday and Thursday evenings. 

Also on the schedule are a vendor mart; a 
curated kinky art show; over 20 in-hotel party 
and entertainment events, and over a dozen 
speed dating sessions, both covering a variety 
of topics and interests; and Los Angeles bar 
crawls on Thursday, Friday, and Saturday eve- 
nings (transportation provided). 

Another important part of CLAW's mission 
statement is volunteerism. It takes over 1,000 
volunteers to make CLAW happen every year, 
and according to Bob Miller, CLAW's executive 
director and president, “It’s important to us to 
treat our volunteers well." Volunteers receive 
either free event registration or a 9096 reduc- 
tion in registration cost. In addition, volunteers 
have access to a hospitality suite with free food 
and beverages. These benefits make it pos- 
sible for many volunteers to attend CLAW. Says 
Miller, “We want everyone who wants to go to 
CLAW to be able to go to CLAW." 

A third focus of CLAW's mission statement 
is charitable fundraising. As a 501 (с) (3) organi- 
zation, CLAW donates all profits to community 
charities. Some of these organizations are na- 
tional in scope (such as the Leather Archives 
& Museum, Leader Leadership Conference, 
National Coalition for Sexual Freedom, Wood- 


hull Foundation, Trevor Project, and Tom of 
Finland Foundation), but CLAW's list of benefi- 
ciaries also includes many organizations in the 
Greater Cleveland region. As of 2019, CLAW's 
annual event has donated $680,530 to charity. 

CLAW has also created CLAW Nation, an- 
other fundraising arm in which, according to 
the CLAW website, “You pick the date, location 
and charities. You plan the event, and run it 
from start to finish. CLAW helps with public- 
ity and sponsorship items, and provides an um- 
brella organization including insurance cover- 
age and 501 (c) (3) tax exempt status." Since the 
first CLAW Nation party in 2007, to date there 
have been 260 CLAW Nation parties in 72 dif- 
ferent cities that have benefited 165 different 
charities by raising a total of $290,000. 

In response of the coronavirus pandemic, 
and its inability to hold its 2020 event in per- 
son, CLAW created a series of "Virtual CLAW" 
events (Motto: "Stay Home. Get Together"). So 
far eight Virtual CLAW events have been held. 
Virtual CLAW 8 (VC 8) happened Feb. 12-14, 
2021, and attracted visitors from 13 countries. 
VC 8 featured a total of ten hour-long educa- 
tional segments (five on Saturday and five on 
Sunday) on such topics as dominance; hot 
wax; rope; naked (or geared) yoga; scholarly 
research on leather and kink; sex workers 
and stigma; an interview with the founders of 
Northbound Leather; and the world premiere 
of “Leatherboy,” a seven-minute film by Jack 
McGreal. Evening VC 8 events included eve- 
ning meet & greets and a virtual gear party. 

According to Miller, plans call for Virtual 
CLAW to continue even after the return of in- 
person CLAW. *Virtual CLAW wouldn't have 
happened but for the pandemic—it's our gigan- 
tic silver lining. It's good, and it's important, 
and we did it because we needed to. The leath- 
er community is a very remarkable community. 
We're stronger than we realize." 

The next Virtual CLAW, VC 9, takes place 
April 9-11, 2021, and future Virtual CLAW 
events are planned as well. You can find more 
info on CLAW, the CLAW 21 weekend, and Vir- 
tual CLAW, at www.clawinfo.org. 

One last save-the-date note: Plans are al- 
ready being made for CLAW 22, April 28-May 
1, 2022—in Cleveland. li 


OUR AFFAIRS 


BOOKS | BY E.B. BOATNER 


Poor Queer Studies: Confronting Elitism in the 
University 
Matt Brim 
Duke University Press 
$26.95 

Brim foregrounds a problem seldom considered by today’s elitist uni- 
versities. Ivied halls point to well-attended Women’s and LGBTQ+ programs. 
Even if queer themselves, how many have stopped to consider their position 
vis-a-vis LGBTQ+ students or allies who are poor, attend “no-name” colleges, 
whose class and study time are fractured. Many lack a firmly-grounded cur- 
riculum, parental assistance; must work extra jobs to continue. Brim speaks 
from his base at the College of Staten Island, CUNY, one institution among 
many that educate the disadvantaged, the poor, who may face hours-long 
commutes, must bring a child along, or find no research funding available. 
Brin gives these students voice, and thus begs the question of how our educa- 
tional processes are formed who are the benefactors—and what must change. 


The Code Breaker: Jennifer Doudna, Gene 
Editing, and the Future of the Human Race 
Walter Isaacson 
Simon & Schuster 
$35 

Young Jennifer Doudna wanted to understand how things worked; how 
things were put together to make things happen. That paid off later when 
she and her talented team were pursuing CRISPR, determining what exactly 
allowed RNAs within a bacterial or archaea cell to edit genes to remember 
and destroy invading viruses (something they'd been doing for a billion or 
so years). In 1986, Yoshizumi Ishino, studying E. coli gene sequencing noted 
that there were oddly identical segments of DNA scattered through more 
normal DNA sequences. In 2001, CRISPR was named (Clustered Regularly 
Interspaced Short Palindromic Repeats). Doudna’s group finally produced 
the explanation and led to Doudna and Emannuele Charpentier receiving the 
Nobel Prize for their research on CRISPR technology. A lot more; Isaacson 
narrates it superbly. 


JULIE LYTHCOTT-HAIMS 


Deep Liberation: Shamanic 
Teachings for Reclaiming 
Wholeness in a Culture of Trauma 
Langston Kahn 

North Atlantic Books 

$19.95 


To begin to be free, we must ourselves look inside and 
discover how we ourselves cultivate and maintain toxic 
social systems that perpetuate the dis-ease. More than 
theories or directives, Kahn offers concrete practices, his 
Deep Liberation Process, that bridge the ancients use of 
spirituality in their times, to the stresses and demands 
of life in the Twenty-first Century. Shamanism is cross- 
cultural, has been used by multiple people world-wide, 
through tens of thousands of years. It is not a religion, has 
no dogma that must be practiced, but provides healing 
from within the individual to release fear, promote healing, 
and healthy energy to maintain one’s balance and build 
agency in day-to-day living, which leads, through Deep 
Liberation Process, to living freely in the present moment. 


Your Turn: How to Be an Adult 
Julie Lythcott-Haims 
Henry Holt 
$26.99 

After her best-selling How to Raise an Adult, Lythcott- 
Haims’s editor suggested a book on actually being an 
adult. The main criteria used to be: Finish your educa- 
tion; Get a job; Leave home; Marry and have children. 
That was then, this is now. Adulthood is ongoing; these 
are choices and consider “Job” as “Support yourself some- 
how.” Lythcott-Haims offers a “compassionate beckoning 
into the freedoms and responsibilities of adulthood what- 
ever your task at hand may be.” 
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Community Connection brings 
visibility to local LGBTO-friendly 
non-profit organizations. To 
reserve your listing in Community 
Connection, call 612-436- 

4698 or email advertising 9 
lavendermagazine.com. 


ADOPTION & FOSTER CARE 


MN ADOPT 


Finding families and providing information, 


education, and support to Minnesota 


Adoptive, Foster and Kinship communities. 


2446 University Ave. W., Ste. 104 
St. Paul, MN 55114 

(612) 861-7115, (866) 303-6276 
info@mnadopt.org 
www.mnadopt.org 


ANIMAL RESCUE 


Second Chance Animal Rescue 
Dedicated to rescuing, fostering, caring 
for, and adopting out dogs and cats into 
forever homes. 

P.O. Box 10533 

White Bear Lake, MN 55110 

(651) 771-5662 
www.secondchancerescue.org 


BUSINESS ASSOCIATIONS 


Quorum 

Minnesota's LGBTQ+ and Allied 
Chamber of Commerce working to 
build, connect, and strengthen for a 
diverse business community. 

310 E. 38th St., Ste 209 

Minneapolis, MN 55409 

(612) 460-8153 
www.twincitiesquorum.com 


CASINOS 


Mystic Lake Casino Hotel 

Nonstop gaming excitement with 
slots, blackjack, bingo and more plus 
distinctive bars and restaurants. 

2400 Mystic Lake Blvd. 

Prior Lake, MN 55372 

(800) 262-7799 

www.mysticlake.com 


COLLEGES, SCHOOLS, 
UNIVERSITIES 


Metropolitan State University 

The Twin Cities only public, urban 
comprehensive university. Take your next 
step with us! 

700 E. 7th St. 

St. Paul, MN 55106 

(651) 793-1300 

www.metrostate.edu 


DISABILITY RESOURCES 

Disability Hub MN 

Free statewide resource to help solve 
problems, navigate the system and plan 
for your future. 

1-866-333-2466 

www.disabilityhubmn.org 
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COMMUNITY CONNECTION 


EDUCATION 


Northwestern Health Sciences 
University 

Natural healthcare degrees and 
certificates in acupuncture/Chinese 


Medicine, chiropractic, message therapy, 


and B.S. completion. 

2501 W. 84th St. 
Bloomington, MN 55431-1599 
(952) 885-5409 


www.nwhealth.edu 


EVENT VENUES 


Landmark Center 

A classic venue, with a grand cortile and 
beautiful courtrooms, accommodates 
celebrations of all sizes. 

75 W. Sth St. 

St. Paul, MN 55102 

(651) 292-3228 
www.landmarkcenter.org 


HEALTH & WELLNESS 


The Aliveness Project 

Community Center for individuals living 
with HIV/AIDS — on-site meals, food shelf, 
and supportive services. 

3808 Nicollet Ave. S. 

Minneapolis, MN 55409 

(612) 824-LIFE (5433) 


WWN.Gliveness.org 


Family Tree Clinic 
We're a sliding fee clinic that also 


accepts insurance & assistance programs. 


Be healthy. Be you! 

1619 Dayton Ave. 

St. Paul, MN 55104 

(651) 645-0478 
www.familytreeclinic.org 


NAMI Minnesota 

(National Alliance on Mental Illness) 
Providing free classes and peer support 
groups for people affected by mental 
illnesses. 

800 Transfer Rd. #31 

St. Paul, MN 55114 

(651) 645-2948 


www.namihelps.org 


Pride Institute 

Provides residential and outpatient 
treatment services for substance use 
disorder and addition exclusively to the 
LGBTQ+ community. 

14400 Martin Dr. Eden Prairie, Minnesota 
55344 

2101 Hennepin Ave. S., Minneapolis, MN 
55405 

(888) 616-5031 

www.pride-institute.com 


Red Door Clinic 

Sexual health care for all people. Get 
confidential tests & treatment in a safe, 
caring setting. 

525 Portland Ave., 4th Fl. 

Minneapolis, MN 55415 

(612) 543-5555 

reddoor@hennepin.us 


http://reddoorclinic.org 


MEDIA & COMMUNICATIONS 
Radio K 

Radio K is the award-winning student- 
run radio station of the University of 
Minnesota. 

330 21st. Ave. S. 

Minneapolis, MN 55455 

(612) 625-3500 


www.radiok.org 


MUSEUM 


Minneapolis Institute of Art 

Enjoy masterpieces from all over the 
world & every period of human history. 
2400 3rd Ave. S. 

Minneapolis, MN 55404 

(612) 870-3000 


www.artsmia.org 


PERFORMING ARTS 


Twin Cities Gay Men's Chorus 
An award-winning chorus building 
community through music and offers 
entertainment worth coming out for! 
528 Hennepin Ave. 

Minneapolis, MN 55402 

(612) 339-SONG (7664) 
chorus@tcgmc.org 


www.tcgmc.org 


REAL ESTATE 

LGBTQ+ Real Estate Alliance 

The premier LGBTQ+ professional 
organization for real estate and housing 
professionals. "Advocate. Elevate. 
Celebrate." 

Р.О. Box 18491 

St. Paul, MN 55118 


www.realestatealliance.org 


RELIGIOUS & SPIRITUAL 

Hennepin Avenue United Methodist 
Church 

Everyone is welcome at Hennepin 
Church! Vibrant Worship. Authentic 
Community. Bold Outreach. 

511 Groveland Ave. 

Minneapolis, MN 

(612) 871-5303 


www.hennepinchurch.org 


Plymouth Congregational Church 
Many Hearts, One Song; Many Hands, 
One Church. Find us on Facebook and 
Twitter. 

1900 Nicollet Ave. 

Minneapolis, MN 55403 

(612) 871-7400 

www.plymouth.org 


Westminster Presbyterian Church 
An open and affirming congregation, 
welcoming persons of all sexual 
orientations, gender expressions and 
identities. 

1200 Marquette Ave. 

Minneapolis, MN 55403 

(612) 332-3421 
www.westminstermpls.org 


SENIOR SERVICES 


Senior Community Services 
Provides caregiver support, resource 
counseling for seniors, home chores for 
seniors, and Medicare support. 

10201 Wayzata Blvd., #335 
Minnetonka, MN 55305 

(952) 541-1019 
www.seniorcommunity.org 


SOCIAL SERVICES 

Children’s Home & LSS 

Proudly serving ALL children and families 
through foster care, adoption & post- 
adoption services. 

1605 Eustis St. 

St. Paul, MN 55108 

(651) 646-7771 

welcomeQGchlss.org 
http://www.chlss.org 


SPORTS & RECREATION 


Minnesota State Parks & Trails 

There are 75 Minnesota state parks and 
recreation areas ready for you to explore! 
(888) 646-6367 

www.mndnr.gov/parks 


VOLUNTEERISM 

Gay 4 Good 

LGBTQ organization making positive 
impact on our greater community. 
Volunteering for social & environmental 
causes. 

(562) 684-8210 

www.gayforgood.org 


YOUTH 


Face to Face 

Supports youth ages 11 to 24 with health 
care, mental health services, and basic 
needs services for youth experiencing 
homelessness. 

1165 Arcade St. 

St. Paul, MN 55106 

(651) 772-5555 

admin@face2face.org 
http://www.face2face.org 


THE NETWORK 


AUTO REPAIR & SERVICE 


HOME SERVICES 


LANDSCAPE DESIGN 


Roering Auto Body - Woman Owned 
90 Dale St N., St Paul 55102 
651-221-0919 
www.roeringautobody.com 
Schedule today to get ready for spring cruising 


Family Owned & 
Operated Since 1950 


| HAGEN S$ 32227 
Estimates 7ат-5рт • All Insurance Accepted 
Lifetime Repair Warranty 
28th & Lyndale Ave. S, Mpls • 612-872-6671 


WWW.HAGENSAUTOBODY.COM 


базаи 


631-488-4808 
Small Local Company 
Very best service for 
the very best price. 
www.goodstuffmoving.com 


GUN SHOPS 


| — s YOUR TARGET? а 


Sight-in Package 


WE CAN FIX THAT! 


After a Century of Service - 
We Know Our Business 


612-354-4764 
www.McQuillanBros.com 


Serving you for over 100 years! ==SINCE 1914 


ODERLIN 


PLUMBING, HEATING & AIR 


612-721-4080 


Serving the entire Twin Cities Area 
Emergency Service Available 


WWW.SODERLIN.COM 


Licensed, Bonded & Insured 
LICENSE #58002РМ & 3272MB 


REAL ESTATE 


COLDWELL BANKER 


HOME SERVICES 


Arch-Tech Landscaping & Materials. All 
phases of gardening and landscaping. 
We sell and deliver compost, black dirt, 
gravel rock and mulch. Gay-owned 
and operated. Bob: 651-271-7462 or 
botanybobGhotmail.com. 


SPECIALIZING IN: 
* Auto · Home · Life 
* Relocations to the 

Twin Cities area 


State Farm Insurance 
Office: (612) 781-3454 
Cell: (612) 267-7696 
www.johnarens.net 
john@arensagency.com (@ 


LANDSCAPE DESIGN 


MATT's TREE SERVICE 


CABLING, PRUNING, & REMOVALS 
LICENSED AND INSURED 


Residential & Commercial Services 

ISA Certified Arborist on Staff 

Tree Removal * Tree Trimming • Chipping • Stump Grinding 
Storm Damage • Lot Clearing • Hedge & Shrub Reunig 
Emerald Ash Borer, Dutch Elm Disease 


and Oak Wilt protection treatments 
25+ yrs. Experience 
Credit Cards accepted 


Office: 612-706-8210 


Gardening Angel 
Garden Design 
Design • Install - Maintain 
Residential & Commercial 


Margi MacMurdo 
612.206.7089 


Palm Springs Homes & Lifestyle 


CTU) 
GONZO 


* 612.387.3985 


e @ CurtLarsonPS@gmail.com 
CurtLarsonHomes.com 
BERKSHIRE | California CalBRE #01974318 


HATHAWAY | Properties 
HomeServices 


Neng ahlar fean 


Live Wel... Invest Wisely! 
REALTY 


nwalker@cbrealty.c com 


612.827 37 
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OUR VOICES 


SKIRTING THE ISSUES | BY ELLEN KRUG 


EXUBERANCE 


In January, I moved from a cramped twelfth- 
floor heart-of-downtown Minneapolis condo to 
a two-story house with a walkout basement in 
Victoria. 

Actually, rural Victoria is more apt: the 
house—newly constructed in a development 
with many soon-to-be-built homes and town- 
houses—is within shouting distance of a dairy 
farm complete with a towering silo and large 
white barn. From my sunroom every morning 
I watch as black and white cows emerge from 
the barn onto a large field. For some reason, 
the scene of three dozen cows grazing on a few 
acres of plant stubble gives me great joy, if not 
genuine pangs of exuberance. 

Call me weird; it’s okay, I can take it. I really 
don’t care. 

On my first bike ride of the season, I rode 
past that farm down what turned out to be a 
curvy two-lane blacktop. Soon, I encountered 
more farms with their naked earthen fields and 
sleepy John Deere tractors. 

А couple more miles beyond that, blacktop 
gave way to dirt road and the granular sensa- 
tion of city bike tires navigating hardpacked 
brown soil. Had I not known that I was just thir- 
ty-five miles from the heart of Minneapolis, I 
would have guessed I was back in the middle of 
Iowa, away from everything modern or queer. 

Out here on the prairie, as I look west, 
there's only blackness against the night sky; it 
reveals a hundred different stars and vast con- 
stellations overhead. Living in downtown for a 
decade, I had forgotten what a “normal” night 
sky looks like. Heck, at the place-before-last, I 
looked into the lit eighth-floor window of the 
building across the street at night. 

Then there's the wildlife. A month ago, I 
watched a brown and yellow hawk, majestic 
and stunningly confident, swoop down and 
grab something—a mouse? It flew off as if it 
owned the place, which quite frankly, it did— 
the sheriff-hawk-in-town. 

Several days later, I was awakened at three 
in the morning; the sound was a wild screech- 
howl, and it came from several coyotes who 
couldn't have been all that far from my bed- 
room window. 

I immediately thought, *How wonderful!" 
At that very instant, I also realized that a beam 
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of white light was shining down from above— 
from a four-fifth full moon—straight through 
the window onto my pillow. The coyotes, no 
doubt howling at the big white ball in the sky, 
had given me a wake-up call. 

Hey, you human, this is more important 
than sleep. Pay attention. 

Heeding that call, I refused to close my 
eyes. Instead, I suddenly felt giddy and laid 
there soaking up the moonbeam. It was an 
unexpected gift; one that was long overdue for 
this former city dweller. 

On another bike ride, I rode west and 
watched the dusk-day sun pause just above the 
big-sky horizon, framed only by a couple tall 
oaks. I stopped to snap a picture and noted the 
absence of glass or concrete—what would have 
certainly factored into any scene in downtown 
Minneapolis—to impede my view. 

To be totally honest, I loved city living, 
and there are times that I certainly miss the 
buzz. In warm weather, I could bike or walk to 
just about anywhere in a ten-mile radius from 
downtown center; life was convenient, healthy, 
and quite interesting given all of people that I'd 
no doubt encounter. 

But what I didn't understand is that years of 
downtown condo living had divorced me from 
the land, along with its smells, contours, colors, 
and measured pace. 

Maybe growing up in Iowa in the 60's and 
70’s, where the school bus (and then my bat- 


tered Toyota) banged down gravel roads past 
tall corn or bushy beans, is what first got me 
connected to the land. I didn't appreciate it 
then, for sure. Age, however, has a way of mak- 
ing you realize what's important. 

It turns out, as the last couple months have 
so vividly reminded me, that being connected 
to the land is critically important to my emo- 
tional wellbeing. That connection has become 
an orienting point, a pacing mechanism for 
both my heart and brain. 

It reminds me of what is real. And impor- 
tant. 

At sixty-four (and what some might argue is 
way too old for a Lavender writer), I've started 
out on the last good leg of my life. It was not at 
all expected that that leg would have me living 
in a "villa" home in Victoria. 

Yet, this is where I find myself and I’m grate- 
ful for it. City girl or not, Гуе had the chance 
to live quite a life. I think it would be cool if I 
can close that life out listening to coyotes in the 
dead of night and watching hawks command 
territory. 

Oh yea, I can do that. For sure. Ш 


Ellen (Ellie] Krug, the author of Getting to Ellen: 

A Memoir about Love, Honesty and Gender Change, 
speaks and trains on diversity and inclusion top- 
ics; visit www.elliekrug.com where you can also 
sign-up for her monthly e-newsletter, The Ripple. 
She welcomes your comments at ellenkrugwriter(d 
gmail.com. 
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Home is where the heart is and where Pride resides. 
June 18-20, 2021 
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HOME * HEALTH * HOPE eu 
100+ Pride parties / 1,000+ attendees held at Twin Cities homes. 
Your Pride in a Box kit includes: 
Party decorations - gift cards to use towards purchase of party beverages and food 
- gift cards to area businesses - Pride @ Home Party swag - Sponsor swag 


Each of the parties will adhere to CDC & state health guidelines for crowd size. 
For more info and to order your "Pride in a Box" kit, visit www.clarehousing.org/pride 


NEW THIS YEAR: 


For more info about hosting a party or sponsoring the event, email barry@lavendermagazine.com. 


DINING OUT FOR LIFE 


MINNESOTA 


Join us for the 27th annual Dining Out 
For Life Minnesota where you can 
support local restaurants and the HIV 
community on the same day. 


The way we dine may look different but 
our mission to support people living 
with HIV/AIDS remains the same! 
When you safely dine in, takeout or get 
delivery from a participating restaurant 
a portion of your bill will be donated to 
the Aliveness Project to promote 
wellness and social justice for 
communities most impacted by HIV. 


Nina DiAngelo 
2021 Celebrity Spokesperson 


